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which was even more speedy ; the resazurin test supplies this demand,
providing as it does a continuous colour change so that the test can be
stopped and the colour recorded whenever it is thought desirable. Resazurin
is more quickly reduced than is methylene blue by the weak reducing
systems present in milk, whether produced by bacteria or inherent in the
liquid. The two tests should not, however, be regarded as competing tests,
as the action of both is similar if taken to end-point. Rather are they
complementary as each detects certain shortcomings in a sample of milk
tested, the selection of the test depending upon the use to which the milk
is to be put. The methylene-blue test is of primary importance when milk
is to be consumed in its raw state as in the case of designated raw milks,
while the resazurin test is more sensitive to high cell counts, which are
frequently due to the presence of udder abnormalities in herds and which
indicate the presence of organisms likely to affect milk processing, pro-
viding an indication of keeping quality only. Further, resazurin is probably
the only dye which provides a measure of the intermediate qualities of milk,
and the test is specifically designed for picking out poor quality milks.
Owing to this feature, the test has been used, purely on a commercial basis,
as a means of differentiating the suitability of milk for processing and also
as an inducement for the production of cleaner milk. It should always be
remembered that as milk is a biological fluid its behaviour cannot be
guaranteed and there is no ideal test which is applicable to every sample of
milk examined. All that can be expected is that a satisfactory estimation
will be obtained in not more than 90 per cent, of cases, but it may be stated
that it is always abnormal milks which refuse to obey the rules.
It is most essential that milk should be examined immediately it is
received to avoid taking into the plant an article likely to endanger the
final product from the standpoint of quality. Milk may suffer from quality
defects such as physical dirt or absorbed odours which do not become
worse as time progresses, irrespective of the period which the liquid may be
kept. There are, however, bacterial defects which may become progressively
worse, thereby endangering keeping quality and rendering the liquid quite
unfit for processing. For this reason the resazurin test has been proved
extremely useful for the selection of milk from among supplies received at
the depot or collecting station.
During the test, the resazurin-milk mixture changes from a blue colour,
through mauve to pink, and finally, in the case of bad samples, to white and
the colour change is irreversible. The colour developed at the end of the
standard test is dependent upon :
(1)  Initial bacterial contamination.
(2)  Amount of bacterial development during incubation period.
(3)  Reducing tendencies of organisms.
(4)  Abnormal characteristics of the milk.
So far as is known, feeding taints do not appear to have any effect upon the
test, but it is quite conceivable that a particular type of food can be
consumed which may cause the presence of excessive reducing substances in
the milk. Abnormal conditions present in the udder which result in the
milk possessing a high cellular content do, however, affect the test under
certain conditions. The normal cell content of milk varies up to 100,000 per
millilitre, but the effect upon the test will not be noticeable until the cellular
content is in excess of 500,000 per millilitre, particularly if the incubation